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Zo all whom it may concern:

Be it known that I, Lours MCMURRAY, of
the city of Baltimore, and State of Maryland,
have invented a new'and Improved Apparatus

-5 Tor Keeping and Preserving Fruits and Vege-
~ tables, of which the following is a specifica-

vessels D. 1 have also provided the appa-
tion, . . | - | ratus with the cock fin the pipe a to opén or
My invention relates, especially, tosuch ar- | close. off the supply of gas from the main re- .
ticles of food, in their crude state—such as | ceptacleto which the pipe leads, (but not shown
10 strawberries, peaches, &c.-—as they come to | in thedrawings,) the cock g in the piped lead-
- market from the tree or vine. | . ing from the pump to the tank B, to open or 6o

The following is a full description of an ap-

paratus and process for effecting the purpose

pipe d at pleasiire. The portable casks
each provided with the cock +, 1o open or close
communication with the tank B and gas-su p-
ply, and also with the cocks ¢/, to allow the air

| to escapé as the gas under pressure enters the

shut off comimunication hetween the pumpand

the tank B,

are
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the cock ' in the pipe d te cloge

communication betiween the tank B and the .

1Hustrated by the accompanying - -
Co- e T T portable vessels D, and also the coek L in the

15 which - o |
Iigure 1 isan upright view of the apparatus,

drawings, of

|"r-|

20 vessel designed to hold fruit.

showing the pump, portable v 2esels, and in-
termediate tank,with pressure-gages and con-
necting-pipes. Iig, 2isa top view of a square
FFig. 3isaview

of a speeially-construeted can or vessel for

connect the portable tanks with the pipe d by
means of- the coupling ¢, so as to connect or

disconnect the portable vessels D D from the |

same pipe d, which may be dispensed with, if 65

desired, but is used to save any waste of pas
the piped,

between the cock % and the end of
when the small casks are discounected,
A can of special construction is shown in

then open the cock ¢ in the pipe by leading

from the pump to the tank B, and the cock

I the tank B, {o allow the air to escape, and

¥ig. 3, which Ldesire to make a part of my -o
convenience in preparving food articles for | invention. This ean I construct of heavytin
lransportation. o - orlight iron, galvanized, if preferred. At the

In the drawings, A represents a pum P, con- . top of the can I have provided a collar, H,

25 nected by the pipe « to a tank or other recep- | nupon which a serew is cut, to receive the cover |
tacle containing a purifying -gas.  This gas | 8, which contains a_corresponding female 7z
‘may be made in any way suit:ible for the pur- | screw. Fhiscover is secured upon the collar,
POSC. _- | | . ~ Pat the bottom of which and surrounding the

I 1s a large tank or receptacle provided | collar I place an ordinary india-rabber gasket,

30 with the cover C, by which it may be closed | or make a Joint with lead in the ordinary Way. |
tightly.  The tank "B communiecates with the To this can [ attach the cocks i and 4, as in 3o
pump A by means of the pipe b, This tank the others, and provide the connecting-pipe
15 also provided with the pressure-gage (x, by | with the conpling ¢, to connect and diseonnect

- means of which the pressure of gasin the tank 1 the can from the pipe. In a can construetedd

35 1s aseertained, At or near the hottom of the ; in this way the fruit or other article of food
tank Thave placed the coek ¢, 10 wllow the air - may be put through the opening at the top 8s
to escape a8 e gasis forced into the tank. | and closed for transportation by the screw-

1D D are portable vessels, made of metal yand t OV e, o - _' | - |
provided with the coversS S, to close and seal ©  The operation of the deviee is as follows:

4o them hermetically.  These recelving-vessels | ! The tank B is tightly closed by the cover (.
design to make of suitable size to hold from - Mixed nitrogen and carbonic-oxide £Aases, or go
one to {four baskets of peaches of the ordmary | any other preserving-gas [or preserving pur-

- market size. | | | f.].:u:-«t_m-.;._,']n*{:elmr{ftl and purified in any sultable
- disa pipe connecting the small portalle way, is-allowed to enter w receiver.  (Not

45 caskswiththelarge tank 1. Uponany portion 1 shown in the drawings. ) The pump A is then

of this piped, I place the pressure-gage Io, and | conneeted thereto by means of the pipe . 1 g3



close the cock 7 in the piped. The cock fin

9

- the pipe a is then opened, and the operator

10

than is necessary, in order that the gases

,15

20
25
- vessels has attained the desired height,.

this point all the.cocks between the portable |
tanks D and the tank B are closed, the tanks

| : 35

works the pump by the handle or by any suit-
able power applied thereto. The gases thus
drawn through the pump are forced into the
cylinder or-tank B until the air is expelled,
when the cock ¢ in the tank B is closed. The

.operation of the pump i then continued until
- the pressure of gas in the tank is indicated by !

the pressure-gage to be at the point required.
1 desire that this pressure should be higher

drawn therefrom to the portable tanks may be

regulated at any suitable pressure below that

in:the tank B. Thus it will be seen that the
pressure of the

square inch, if desired. The cock ¢ in the

‘pipe b 1s then closed, leaving the tank B filled

with a preserving-gas under high pressure. I
then prepare my portable tanks by placing
the fruib or vegetables within them and eclos-
ing them tightly with their covers S S. They

are then connected to the pipe d by means of |

the coupling e. The cocks ¢ and ¢ are then
opened and the fruit or vegetablesare ready to

receive the gas. I now open the cock or cocks
in the pipe d, allowing the gas to enter the

portable .tanks D until the air has escaped,
when the cocks ¢’ are closed, the gas continues
to énter under pressure from the tauk B, and

by watching the pressure-gage E, T ascertain

when the pressure of gas within the portable

- disconnected by loosening the coupling e, and
- the portable vessels retain the fruit or vege-

40
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table surrounded by the preserving-gas at high
pressure, and are ready for transportation.
It will be seen that the tood articles may

‘be supplied with the preserving-gas direek.)

from the pump to the portable tanks D D
without the intermediate tank, B. We prefer,
however, to use this tank for the reason that
the gases entering the portable tanks from the

. tank B would probably flow more steadily,

and it also affords means for filling the tank

. B with a supply of gas under pressure, and

50

55

having i1t ready when the portable tanks are
ready to receive it. - It will also be scen that
the tank B may be used as a preserving-tank
for keeping articles of food by taking off the

cover and filling the tank with the food article .

to be preserved, then closing the same,  Thus

. the tank may be filled with the gas and sur-

60

- pressure required for each and all classes of |

round the article of food therein under high
pressure, induced therein by the pump and
kept there until required for sale.

I am not able to state at present the exact

gases 1n the tank B.may be
raised as high as fifty or sixty pounds per

At

!_

334,966

fruits or vegetables. . This pressure will prob-

ably vary with the article to be kept and with
the condition of the article of food when placed

within the tanks, and would probably be be-
tween five and thirty pounds per squareinch.

1 am, however, prepared to state that in my

experiments upon strawberries I have found

a pressure of gasfrom ten to fifteen pounds to-
act perfectly, and the goods so prepared and-

kept have come out dry without apparent
moisture and in good salable condition.

70

I am aware that it is not' new to preserve

vegetable and animal substances for food when
desiccated by expelling the air from the ves-

sels in which they are inclosed, by allowing

gas to enter which will not support combus-
tion, and substituting this gas in place of the

alr thus expelled; buat this is not my invention. .

I am also aware that articles of food have

been placed within closed vessels in bulk and

&' preserving-gas allowed to surround said
«rticles under such pressure as may be ob-
tained from the gasometer; but this pressure

I believe to be insufficient for the purpose. -

There must be a greater pressure than can be
obtained in this way, in order that the gas

may notonly expel all the air in the cylinder,
but may also surround the food in close con-

tact therewith under a considerable pressure
to maintain and hold the gases in close and
permanent contact with . the article of food to

80-

Q0

be kept, and hence the necessity of providing |
a pump or other equivalent method of indue- -

ing and maintaining a higher pressure thereon. -

95

While the process as well as the apparatus

is a distinctive part of miy invention, I shall

confine my claims in this patent to the appa- -

ratus, and make the process the subject of a

separate application.

What I claim is— - : |

1. In an apparatus for keeping and pre-
serving fruits and vegetables, the pump A, and
preserving-vessel D, in combination’ with the
intermediate gas-receiving tank, B, the said
tank provided with the cock ¢, and pressure-
gage, as deseribed and set forth. ~

2. In an apparatus for keeping and pre-
serving fruits and vegetables, the combination
of the force-pump A, the intermediate gas-
recetving tank, B, and pipe d, provided with
the coupling e, and pressure-gage Ii, arranged
and operating as set forth. | -

J. In an apparatus for keeping and pre-
serving fruits and vegetables, the combination

of the pump A, intermediate tank, B, having

the cock ¢, connecting-pipes b and d, and cocks
g and A, substantially as set forth. |
| ILOUIS McMURRAY.
- Witnesses:
| "BERNARD A. ROGGE,
(*EO. SAVAGE. -
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